emptying. These associations were independent of each other, activity status and body fat. In 
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to the breakfast, immediately after, and subsequently every 15 minutes for 5 hours [24] . Data were 141 analysed according to Ghoos et al. [25] as described [24] and the two main parameters lag time
142
(tlag), reflecting the initial emptying rate, and half time (t1/2) were used in the present analyses.
143
Participants remained in the laboratory in sedentary activities throughout the test morning. A lunch 144 meal was served 5h after breakfast in the laboratory.
146
Subjective Appetite Sensations and Test Meal Palatability
147
Subjective appetite sensations were measured immediately before and after breakfast, and 148 periodically during the postprandial period using an electronic appetite rating system [26] .
149
Participants were asked to rate feelings of hunger, fullness and desire to eat on 100 mm visual 150 analogue scales, anchored at each end with the statements "not at all" and "extremely". Five hour 151 postprandial area under the curve (AUC) was calculated using the trapezoidal rule.
152
To assess palatability of the test meal, six questions concerning sweet, savoury, tasty, 153 pleasant, filling and satisfying ratings were assessed on a 100mm scale using an identical electronic 154 appetite rating system [26] immediately post consumption of the fixed breakfast meal. and 'wanting' were examined immediately after breakfast consumption (fed state) which was 160 repeated 5h later prior to lunch (hungry state) using a computer-based procedure -the Leeds Food
161
Preference Questionnaire (LFPQ, for a detailed description see [27] ). The LFPQ has been shown to 162 demonstrate reliable immediate post-meal changes [27] , is sensitive to changes in sensory specific 163 satiation [28] and is a good predictor of food choice and intake in both laboratory and community 164 settings [29] , [30] .
165
The LFPQ included 16 photographic food images administered using experiment software
166
(E-prime v.1.2, Psychology Software Tools, ND). The foods were organised into separate 167 categories of high fat savoury (HFSA), low fat savoury (LFSA), high fat sweet (HFSW) and low fat 168 sweet (LFSW) ( Table 1) . 169 [ Table 1 About Here] 170 analogue scale, anchored at each end with 'not at all' and 'extremely'. Mean ratings for each 175 category were calculated. A higher score indicates a higher explicit 'liking' for that category.
176
Implicit wanting was assessed according to each participant's reaction time in selecting a type of 177 food during each forced choice trial, adjusting for the frequency of selection and overall mean 178 response time.
179
Preference for fat and sweet/savoury taste were evaluated by computing the fat bias (high fat 180 > low fat) and the taste bias (sweet > savoury) scores for explicit liking and implicit wanting. The 181 fat bias was calculated as the mean score for high fat foods minus the mean score for low fat foods.
182
Thus a positive number indicates a high fat food bias and a negative number a low fat food bias.
183
The taste bias was calculated as the mean score for sweet foods minus the mean score for savoury 
Statistical Analysis
188
Data are expressed as mean ± SEM unless otherwise stated. Differences between active and inactive 189 groups were assessed by t test. To assess whether differences in percent fat mass (FM) contributed 190 to these findings, the data were further analysed using ANCOVA, with percent FM as a covariate Statistical analysis was performed using PASW Statistics 18.0 (SPSS Inc., Chicago, IL) and Graph
197
Pad Prism version 6.0 for Mac (GraphPad Software, San Diego, CA, USA). Statistical significance 198 was set at P < 0.05 unless otherwise stated. 
Relationship of Food Reward Profiles with Gastric Emptying
248
Gastric emptying was negatively correlated with the increase in liking for LFSA foods (t1/2: r=-0.34, Implicit wanting taste bias was not associated with gastric emptying (P > 0.05 for all). 
299
We further observed that active men had a greater increase in 'liking' for all foods, in 300 particular savoury foods between breakfast (fed state) and lunch (hungry state -5h after breakfast)
301
This is suggestive of a more sensitised appetite system in active compared to inactive men. 'Liking' Interestingly, when compared to savoury foods, liking for sweet foods increased to a lesser 308 extent between the fed (post-breakfast) and hungry (pre-lunch) state and this was apparent in both As could be expected, body composition differed significantly between active and inactive 321 men and therefore could provide one plausible mechanism for the differences in food reward 322 observed. Indeed, after adjusting for body fat, no significant differences in hedonic processes were another area that requires further study.
389
In conclusion, these data demonstrate that in addition to differences in gastric emptying, All, all categories of food combined; LFSA, low fat savoury; HFSA, high fat savoury, 577 LFSW, low fat sweet; HFSW, high fat sweet.
578
Error bars indicate SEM. * p < 0.05. 
